| nt roducti on

This manual is intended for use as an aid for
training a new food safety specialist and as a reference for
an established food safety specialist.

Instructions relative to form preparation, sanpling
procedures, use of various pieces of equipnent, etc. are
I ncl uded.

Program policy and procedure guidelines for disasters,
wor ki ng hours, scheduling, etc. are al so included.

Finally, a reference section on the |life history and
habits of common food-rel ated pests is provided.

This manual is prepared with the idea that it can be
used in addition to the know edge, training, and experience
of the food safety specialist. Qur job enconpasses a | arge
anount of know edge which is not necessarily used in its
entirety every day. It is realized that over a period of
time a food safety specialist will need to refresh his/her
menory on policy procedures. Wth this manual handy for
reference, the food safety specialist can refresh his/her
menory and conpl ete the task

The value of a food safety specialist is nmeasured both
by his/her productivity and the quality of his/her work.
Thi s manual should be an aid in achieving both of those

goal s.
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Duties of the Food Safety Speciali st

The duties of a food safety specialist are varied and many
fold. First, she/he should inspect all establishnments where
human foods are manufactured, packed, stored, or distributed
to determne if these establishnents are conplying with the
applicable aws and regul ations. The food safety specialist
shoul d exam ne closely the raw stock and/or ingredients in
food processing plants to determne if they are contam nated
with insect filth, rodent filth, poisonous substances, dust,
or any other foreign contam nation. She/he should determ ne
whet her the floors, walls, ceilings, and equi pnent in the
plant are being maintained in a sanitary condition; whether
all the equipnment in the plant is being thoroughly cl eaned
dai ly; and whether the equipnent is free of insects or other
forei gn substances which nmay contam nate food products. The
food safety specialist should exam ne the types of
I nsecticide and rodenticide being used and determ ne how
they are being applied.

In all food establishnents the food safety specialist should
observe closely the habits of all enployees. She/he shoul d
check to see if they are wearing clean clothing; if their

hands are clean; if they are free of visible disease and
skin sores and if they are handling food products and
processi ng equi pnent in a proper nanner.
In instances where violations are encountered it is the
responsibility of the food safety specialist to thoroughly

docunent these findings, paying particular attention to



cause and affect rel ationships. Product sanples, ingredient
sanpl es, exhibit sanples, photographs, etc. are all a part
of the docunentation process and the food safety speciali st
nmust be able to enploy them properly. D saster work is an
| nportant part of a food safety specialist’s duties.
Al t hough infrequent, the potential for danger to the public
posed by contam nated food resulting fromfloods, fires,
truck wecks, etc. warrants imedi ate action by a food
safety specialist. Therefore, all food safety specialists
are on call at all hours to respond to such incidents. Each
food safety specialist is expected to possess the skills and
confidence necessary to function effectively under what is
sonetimes very trying conditions.

Consuner conpl aint investigation accounts for a significant
anmount of food safety specialist tine. Because of the public
contact aspect of conplaints and because conplaints
sonetines reveal problens we otherw se woul d not have
di scovered, a food safety specialist nust possess good
i nvestigative skills and tact.

Field personnel is the first line of public contact for the
Departnent. Therefore, you should always perform your duties
and conduct yourself in a manner which reflects favorably
upon the Departnent. Appearance is an inportant part of a
public image. A food safety specialist will be neat, clean
and wel |l grooned. O ean slacks, shirts and ties are
appropriate for nen and clean slacks and a dress top for

wonen. You are part of a professional organization and



shoul d project a professional inmage.

Effective witten and oral communications are essential in
your day to day responsibilities. The ability to state ideas
and observations clearly and concisely, the ability to
define and devel op cause and effect relationships, the
ability to interpret and explain | aws and regul ati ons, and
the abilities to build inspectional findings into a conplete
case are all communicative skills which a food safety
speci al i st nmust possess.

The sumtotal of all of these responsibilities is, of
course, a food safety specialist who is a credit to
hi nsel f/ hersel f and the Departnent and who can take deserved

pride for a job well acconplished.



| nspecti on Report *

The food safety specialist should do the follow ng
t hi ngs before preparing the |Inspection Report:

1. otain accurate nane and title of the person to whom
the Inspection Report is addressed, the correct nane
and address of the firm and the phone nunber.

1. Revi ew notes of the objectionable conditions recorded
during the inspection.

2. If the firmhas been previously inspected, refer to
prior inspections and conpare objectionable
condi ti ons.

3. Deci de whi ch obj ectionable conditions are the nost
serious and list themin descending order according to
seriousness.

It is very inmportant that inspection reports be factual,
neat, accurate, descriptive and precise. Good wordi ng and
sentence structure should be used. A good quality report assists
the office in evaluating the inspection results and al so makes a
favorabl e i npressi on on managenent. When writing objectionable
conditions state the exact nature and | ocation of the condition.
In sone instances, it is a good idea to indicate the distance
bet ween a condition and susceptible food products, particularly

when dealing with rodents and insects. For exanple:

One dead rat and 40 rat droppings were observed on the

floor in the southwest corner of the stockroom three

feet froma pallet of bagged cornneal

Thi s observation indicates a nore direct correlation
bet ween the condition and possible contam nation of food
products, and could be of great assistance in obtaining a

convi ction when involved in court action. Wen docunenting an



i nspection be sure, only objectionable conditions are listed on

the inspection report. Review the inspection report for errors

before presenting it to managenent.
The original inspection report should be presented to the owner,
manager or enployee in charge in this order. The owner, manager
or enpl oyee should sign as having received the inspection report.
| f food products are to be destroyed, this person nust al so
initial stating that the adulterated food products listed will be
destroyed. (The voluntary destruction section should al ways be
si gned before product is destroyed) One copy with the data entry
section should be sent to the regional office. The food safety
speci ali st should keep one copy of the inspection in the their
territory file. On request, extra copies of the inspection report
may be needed, such as those copies for chain stores.

The Inspection Report is used to wite nenos* for visits to
firms. This includes visits for sanple collecting, attenpted
i nspections or out of business, no objectionable conditions
i nspections and any other visits to a firm

Preparation of |Inspection Report

Prepare the I nspection report in the follow ng manner:
Tel No.: The correct phone nunber including area code
CEN: The Central File Nunber that has been assigned to the
firm If the firmis a newfirmthe |ocation code and

the CFN prefix should be list.

TO The full nanme and title of the nobst responsible person



of the establishnent.

Dat e: The date that the Inspection Report is issued.

Fi rm Nane and Address:

During an i nspection of:
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The full nane of the business,
corporation and/or trading nane. The
full location address and if mailing
address is different the nailing

addr ess.

The type of business or inspection done

(grocery, deli departnment, etc.).

The date the inspection was done.

The classification (NAI, VA, or QAl) THIS SECTION IS

NOT FI LLED IN ON THE FIRM S COPY.

REG FU. The regulatory followup (letter of warning, field

hearing, adm nistrative hearing) TH S SECTION I S NOT
FILLED IN ON THE FIRM S COPY.

NEXT I N.  The next inspection date. THIS SECTION IS NOT FI LLED
IN ON THE FIRM S COPY.

By: The inspector’s or supervisor’s initials. TH S SECTI ON
'S NOT FILLED IN ON THE FIRM S COPY.

| nspection Report left wth: Type the nanme and title of
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t he person signing the
report. This person should

si gn above their nane.

By: Food Safety Specialist nane should be typed in this

space with their FDA # in the I nspector # space.

Adul terated food itens |listed in were destroyed with

nmy consent: The person that signed in the section above

should initial the first blank section when products are
destroyed. The # of the observation indicating the
adul terated food should be listed in the second bl ank

secti on.

Wtnessed the collecting, marking, or sealing of

The person that signed in the above section should initial
the first blank section when sanples are collected. The

sanpl e nunbers should be listed in the second bl ank secti on.

Portion of Sanple was left with firm Mrk this box if when

collecting a sanple a portion was left with the firm

Vendor did not desire portion of sanple: Mark this box if

when col lecting a sanple the firmdid not want a portion.

Picture: Mark this box if pictures were taken during the

I nspecti on.
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Price Paid: Indicate the anount paid for a sanple. You w ||

need to get a receipt to get reinbursed on your expense

voucher.

Recei ved by: This only needs to be filled out if there is a

second page. The person receiving the report will initial

in this section.

Data Entry Section: The section at the very end of

the Inspection Report is the data entry section. This shoul d
be conpletely filled out wth each report. Wen
obj ectionable conditions are listed the boxes for the

correspondi ng abbrevi ated* conditions should be marked (X).

Nane Change: If there is a nane indicate it here but also

I ndicate it sonehow on the front page so that the clerical

staff will be able to find the file.

Address Change: |If there is an address change indicate it

here and a hel pful hint would be to sonehow indicate it near

t he CFN.

New firm Indicate here if the firmis new

Food Service: If the firmhas a food service operation

i ndicate it here.
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HD | nspects (Health Departnent): If the firmis also

I nspected by the Health Departnent indicate it here.

| NSPECTI ON TYPE: |Indicate the type of inspection that was

done, State, Contract, or Agreenent.

BASI S OF | NSPECTI ON: The reason for the inspection, routine,

conpl i ance or conplaint should be indicated here.

Products: Any products listed in the inspection report that

were corrected or destroyed should be Iisted.

FDA #: The FDA for the products that were corrected or
destroyed.

Action Taken: What action was taken with these products.

LBS: The nunber pounds of the product in whole nunbers.

P#:. In the case of eggs the Plant nunber is needed.

Lot code: The | ot code of the eggs (no other codes are

needed here).

Probl emwi th Product: What was the problemwas found with

t he eggs.

13



* See FOM procedures 029
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TELNO. COMMONWEALTH OF VIRGINIA
Department of Agriculture and Consumer Services
OFFICE OF FOOD SAFETY
P.O. Box 1163
RICHMOND, VIRGINIA 23218
INSPECTION REPORT

Department of Agriculture and Consumer Services REG FU
CFN: Food Safety Program NEXT IN
P. O. Box 1163 BY:

Richmond, Virginia 23218

INSPECTION REPORT

TO:

(Owner or Operator (Title) (Date)

(Firm Name) (Address)

During an inspection of on

your

the following objectionable conditions were

observed:

15



Inspection Report left with by Inspector #
Name Title
Adulterated food items listed in were destroyed with my consent.
observations

Witnessed the collecting, marking, or sealing of

samples

Portion of Sample was left with vendor |:| Vendor did not desire portion of sample Pictures Price Paid: $

Equip

Rdntsl:l Insts|:| Dirtyqu:I DirtyPr| Misbrnd| PestMisl:I FatDecl|:| Ianorm|:| Apprl:I Egngl:I
Sanit|:| Tmp Hot|:| TmpCoId|:| EmpPrac| Unp F00d| SelServSup|:| Blng |:| |:| |:|

NameChange|:| Add Change|:| Nw Frm|:| Food S\/C:I HD Inspns:l Frz D&GI:I

Inspection Type Basis of I nspection
State I:I Contract |:| Agreement I:I Routine |:| Compliance |:| Complaint I:I
Product FDA # Action Taken Lbs P-# Lot Code Problem w/Product

16



Sanpl i ng Procedures

If the inspection of a food establishnent indicates
that food may be adulterated with filth, excessive bacteria,
har nf ul resi dues, poisons, prohibited preservatives, or
m sbranded, the food safety specialist should collect a
sanpl e. Sanples should be collected each tine an inspection
I's made in a manufacturing plant. Legally, all sanples nust
be collected in three parts if the vendor desires a portion
of the sanple; however, nost routine sanples are coll ected
In one part only; the part to be analyzed. For followups to
viol ative sanpl es or sanples involving seizure of the
product, a Conm ssioner's reserve portion nust also be
collected; therefore, these sanples will be collected in
three parts if the vendor desires a portion and two parts if
t he vendor does not desire a portion.* Prior to collecting
the sanple, the food safety specialist should determne if
t he vendor desires a portion and then collect either two or
three parts as indicated. If it is inpossible to divide the
sanple into parts, the anount avail able should be coll ected
and submtted for analysis.

Service sanples, which would include all food itens
that are no longer in normal channels of comrerce, should be
collected only if directed by your supervisor or if it is
essential to your investigation of the conplaint.

Subsanpl es can be taken of products when taking a

17



representative sanple froma large ot of the same code and
sanpling several containers or sanpling froma production

i ne;** however, subsanples of different products should not
be taken. Portions of sanples should be taken randomy from
different parts of the lot, and if sanples are taken from a
production line allow 5 to 10 m nute intervals between
portions.

In all cases, the food safety specialist should strive
to collect sanples in amounts that are representative of the
| ot on hand. The anounts stated in this nmanual are
gui delines and are not intended to replace the food safety
specialist's judgenent. Al anmounts are stated as one part

of the sanple (the part for analysis).

* See FOM Procedure 014
** See FOM Procedure 016
|. FILTH, ADULTERATI ON AND STANDARDS SAMPLES
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Canned Goods:* |In canneries and warehouses,

collect 12 cans of all small sizes, but collect
only six nunber 10 cans. On investigational sanples
inretail stores, and foll ow up sanples to consuner
conplaint, collect a mninmmof 4 cans. Al cans
shoul d have the sanme code and care should be taken

to duplicate the code exactly on all reports.

G ain Products(flour, corn neal, wheat, etc.): In
mlls, grain storage elevators, etc., collect a m ninmm
of 6 units, but no nore than 12 units. On

i nvestigational sanples of cereal products in retai
stores, collect a mnimumof 4 units for analysis.

Bakery Products: Collect at |least 4 units of each

product sanpled, but no I ess than 1 pound of each
product .

Meat Products (fresh neats, sausage, fish, poultry):

Coll ect a m ninum of 2 one pound packages or 2 units.**

Soft Drinks: For proper sanple sizes of soft drinks,

refer to Field Operations Manual Procedure 003.

Frozen Foods: Collect a mninmum of 4 packages and a

maxi mum of 12 packages.

Dairy and Sim lar Products: Collect at |east 3 packages

or 3 pounds for analysis.
Shelled Nuts or Candy: Take a m ninmm of 3 pounds of

each product sanpl ed.

Fruits and Vegetables: Take at |east 2 pounds of each

product sanpl ed.
Dried Fruits, Breakfast Cereals, Nonfat Dry M1k, ETC

Col l ect a m ni num of 3 packages.

19



* When sanpling canned tonat oes, the foll owup sanple shoul d
be double the size of the initial sanple.
* * See FOM Procedure 007

20



I'1. RESI DUE SAMPLES
A Resi due Sanpling Programsheet will be issued to each food

safety specialist on a quarterly basis (4 times per fiscal year).
The sheet will indicate the products to be collected during the
specified quarter, the sanple size, the analysis to be perforned,
t he nunber of sanples of each product to be collected and where

t he sanpl es should be sent. As the sanples are collected,
(periodically during the quarter) they should be checked of f on

t he Resi due Sanpling Program sheet. Wen the residue sanpling has
been conpleted for the specified quarter, the food safety

speci alist should sign the sheet and submt it to the office.

Initial sanples for harnful residue analysis are normally
taken in one part while foll owup sanpl es should be taken in
three parts, if the vendor desires a portion. For follow up
sanpl es, double the anpbunts listed on the quarterly Residue
Sanpl i ng Program sheet.
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[11. BACTER O.OG CAL SAMPLI NG
These sanpl es should be collected in three parts if the

manuf act urer or vendor desires a portion.

A. Canned Foods: 4 cans except nunber 10 cans collect 2

nunber 10 cans from each | ot.
B. Li qui d Foods: ©One 16 ounce contai ner from each | ot.

Al'l liquids should be agitated before sanpling.
C. Meat Products Sal ads, Slaw and Vegetables: 1 pound

D. Wat er : Well or Spring water tested for presence of
coliform shoul d be collected in containers
furnish by the Division of Consolidated Labs.

There is a supply of these in the Ri chnond
of fice. These sanpl es nust be received by
the lab within 48 hours of collecting. The
time nmust be indicated on the Sanpl e
Col | ection report.

Fi ni shed product water should be collected in
original container at |east 8 oz. Finished
product water is analyzed in the mcro |ab
and well or spring water is analyzed in the

ml k and water | ab.

E. Frozen Eggs: These have to be sanpled with an electric

drill. At least 8 ounces of shavings should be taken
fromeach 30 pound can sanpl ed.

The follow ng steps should be taken when collecting
bact eri ol ogi cal sanpl es:

1. If possible, collect sanples in original packages.
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2. If it is necessary to sanple fromoriginal packages, then
be ready to sanple imedi ately when the package i s opened.
3. Do not contam nate tops of sterile containers.(Wirl pack
bags and speci nmen cups are what we are currently using for
sterile containers. Special containers are provided for
wat er sanpl es)

4. Equi pnent used in collecting sanpl es nmust be sterile.
Sterile scoops and spoons are available for collecting
sanpl es.

5. Never use defective sterile containers or utensils when
sanpl i ng.

6. Refrigerated sanples nmust be held bel ow 40°F and frozen
sanpl es nust be frozen until delivered to the
bacteri ol ogical | aboratory. Wen shipping refrigerated or
frozen sanples, use mailing coolers provided by the office
only, as these coolers are designed to maintain proper
tenperatures. Cheaper or thinner coolers will not maintain
proper hol ding tenperatures, thus contributing to

deconposi tion of sanpl es.

7. Food products which are not perishable and nornmally held
at roomtenperature require no refrigeration

8. It is inportant that adequate refrigerants be placed in
t he shi pping container for delivery of the sanple to the

| aborat ory. When possible, dry ice or | CE-PAK s should be
used for shipping frozen and refrigerated sanples. "Wet" ice
shoul d be used only as a last resort.

9. Period of time between taking refrigerated sanpl es and
delivery to the | aboratory should be held to a mnimum (24
hours is the maximumtine interval. Avoid_shipping sanples
requiring refrigeration that wll arrive in R chnond on the
weekend. If they do arrive on the weekend the sanpl es nust
depend on their own refrigerant to hold tenperature until
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Monday. Usually the refrigerant doesn't last and the sanple
Is lost.)

10. It is inportant that all sanples be securely packed.

11. When collecting solid sanples collect the sanple from
edge, center, and side of the original containers. Be sure a
conposite representative anount of the product is collected.
12. When collecting a product for bacteriological and filth
anal ysis, one portion will have to be collected for

bacteri ol ogi cal analysis, and a separate portion for filth.
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V. SAMPLES FOR M SBRANDI NG
Only one container is required for |abeling sanples: except

that foll owup sanples should be taken in 2 parts, if the vendor
desires a portion. Labeling sanples are mailed to your regional
nmanager .

V. SURVEY SAMPLES

These are taken in one part only, unless |arger anmounts or

units are specified in the survey instructions.
VI. AFLATOXIN AND OTHER MYCOTOXI NS
These are usually taken as survey sanples, but if noldy

peanuts, grain or other field crops are encountered in conmerce,
t he sanpl e should be taken in three parts (if the vendor desires
a portion) and should consist of at |east 4 pounds for analysis.
VI1. PESTI Cl DES

I f during inspections, unidentified powders or liquids are

found being used in a carel ess manner near food products, a
sanpl e should be taken to identify the substance. Two teaspoons
or equivalent is sufficient and only one part need be coll ect ed.
Sanpl es of exposed food products may al so be collected to check
for possible contamnation. If a firmseens to be carel essly
sprayi ng pesticides and you sanple product to check for possible
contam nation, it would be very helpful if the brand name and/or
t he EPA nunber could be obtained fromthe label. This will help
the Iab in running the analysis and help us in determining if the
Pesticide is approved for what they are using it for.

Identification and Preparati on of Sanpl es

Identify the sanple by witing with a waterproof marker the
coll ection report nunber, date collected, and the food safety
specialist's initials. Wen subsanples are taken, all three
portions of each subsanple will be identified with the sane
letter of the al phabet to keep the subsanpl es separated.* Avoid
witing over or obscuring any of the pertinent wording on a

| abel ed product. Apply the official seal identified wth the sane
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col l ection report nunber, date, and food safety specialist's
initial's over the package opening. |If a package has nore than
one possi bl e opening, all openings nust be seal ed. The | aw
requires that the sealing of sanples nmust be done in the presence
of a wtness, preferably the owner, nmanager, or enployee-in-
charge of the operation. Be sure the witness signs the |Inspection
Report and initials the “Wtnessed the collection, marking, or
seal ing of sanples” section. Every sanple collected, except

hernmetically seal ed cans, requires the use of a seal.

* See FOM Procedure 016
| nspector’s Stat enment

The Inspector’s Statenent is now in the bottom section of
the Inspection Report. The owner, manager, or enpl oyee-in-charge
must initial that sanple(s)# was/ were col |l ected and
officially sealed and identified. |If there is a charge for the
sanple, the inspector must receive a receipt fromthe firmwhich
can be claimed on your expense voucher. An Inspection Report
must be filled out every tine a sanple is collected. This wll
docunent that the store personnel wtnessed that the sanple was
seal ed and identified as well as docunment the visit or inspection

of the firm
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Preparati on of Collection Reports

Prepare collection report in the follow ng manner:

VDACS Sanple No.: The sanpl e nunbering system consi st of

ei ght numeric characters. The first three characters are
your FDA nunber and the next five characters consist of a
series of nunbers starting with 00001 and ascendi ng

sequentially as sanples are coll ected.

| nspector Code: The food safety specialist’s FDA nunber.

Col |l ected By: Signature of the food safety specialist.

Collected: Date & Mlitary Tine: The date the sanple was

collected. The mlitary tine is only needed for water

sanpl es collected for bacteria (presence/ absence or NMPN).

Priority: Seven (7) is for routine, five (5) is for sanples
that need to be put at the front of the line for analysis
and one (1) is for energencies. The one priority has to be
approved through the office and the office nmust notify the
| ab.

Commpodity: The type of product (grain, vegetable, ground

beef, etc.).
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Rel ated Sanples: Collection report nunbers of any sanpl es

which are directly related; such as food products fromthe

same | ot or

products prepared fromthe sane ot of raw materials. Al so,
the collection report nunber of the original sanple(s) on

foll owup sanpl es.

Cat al og Nunbers: The nunber for the test that the food

safety specialist would like run on the sanple. This nunber
is available in the D vision of Consolidated Laboratory
Services Anal ytical Services Catal og. Mst of the test that

are use by the Food Safety Program begin with 226.

Nane of Test: The nane of the test as it is listed in the

Anal yti cal Services Catal og.

No. O Units: The nunber of units that the food safety

specialist would |ike used for each test.

Total No. O Units: The total nunber of units submtted

under that sanple nunber.

Seal Intact (yes/no): This is to be filled out by

Consol i dated Laboratory’s Central Receiving.

Custonmer Notes: This use to be the Renmarks section on the
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ol d sanple collection reports. Any information which would
be of assistance to the chem st or the office in evaluation
of the sanple. If a consuner request a reply to a conpl ai nt
It should be noted in this section. Exanple: Sanple taken
due to a conplaint by John Doe of Norfolk. He said that.....
and woul d like a reply.

| dentification: All pertinent information fromthe | abel

shoul d be recorded such as; nane of the product, nane and
address of the manufacturer, ingredients, net weight, USDA
or state seals, and codes. For products with up to 7

i ngredients the list of ingredients is to be typed. Products
with nore than 7 ingredients the statenent "lngredients ...

" and "Send | abel to the food office" should be typed in the
I dentification section. For residue sanples the |ist of

I ngredi ents does not have to be included in the

I dentification of the product. If the product is not a

| abel ed product, then it should be identified by its exact
name. |ngredient statenents are not necessary on | abeling

sanples sinply type "lIngredients as stated..."

Col |l ected Froma Lot of: Anmount of product from which the

sanpl e was col |l ected. Exanple: Collected froma | ot of
"24/ 100 I b. bags"

Consi st: Close approximtion of the anount collected. Exact
anmount is preferred. Exanple: 4/8 oz. containers taken at
random from the neat display case in one part - 12/8 oz.

contai ners taken at random fromthe neat display case in
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three parts.

Prepared I n the Follow ng Manner: State exactly how the

sanpl e was prepared.

Exanple 1. Sanple officially sealed and identified, "12345
4/10/90 A.B.C. "

Exanpl e 2: Sanple was placed in a poly sanple bag and
officially sealed and identified "12345 4/10/90 A B.C."
Exanpl e 3:

Sanple was officially identified "12345 4/10/90 A.B.C.”

Delivered To: Exactly where the sanple was delivered by the

food safety specialist on the date the sanple was nmail ed or
delivered to the | aboratory.

Example: U P.S., Lynchburg 4/10/90 or G eyhound Bus Station,
Lynchburg 4/10/ 90

Est abl i shnent Where Col | ected: The name and address of the

est abl i shnent.

Central File Nunber: The CFN of the firm

Di stri butor or Manufacturer: Nane and address of the

manuf act urer, packer, or distributor of the product.

Shi pper and Date of Shipnment: Nane and address of the

shi pper and the exact or approxi mate date of shi pping.

Cost of Sanple: Exact cost of the sanple.
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The food safety specialist nust sign the collection report.
The white copy of the collection report acconpanies the
sanple and the office copy or yellow copy is submtted to

the office.
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COMMONWEALTH OF VIRGINIA
Department of Agriculture and Consumer Services
OFFICE OF FOOD SAFETY
P.O. Box 1163
RICHMOND, VIRGINIA 23218
SAMPLE COLLECTION REPORT

DCLSLAB USE ONLY

320 Meat & Poultry

3205  Dairy Services 256 Dairy 7 Services
321 Wytheville/Lynchbur

3211  Food Inspection X| 248 Food 3 g 258 MPI Meats
321  Harrisonburg/Warrent

3206 Commodity Services 257 Apple Spray 4 on
321
5 Richmond/Ivor

VDACS Sample No. Inspector Code  Collected By

Collected: Date & Military Time  Priority Commaodity Related Samples ||
MM DD YY 0O0 00O
CATALOG NUMBERS NAME OF TEST No. of

Units

SEAL INTACT (Yes/No)
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CUSTOMER NOTES

Col |l ected froma | ot of:

Prepared in the foll owi ng nanner:

Delivered to: Delivery Date:

Est abl i shnment where col | ect ed:

Central File Nunber:

Di stri butor/ Manuf act urer:

Date of Shipment:

Cost of Sanpl es:

Noti ce of Sei zure

Sei zure notices should be issued by the food safety specialist to
hol d a suspect food product for further investigation. Exanples:
1) Seizure should be used to hold food until analysis can
be made by the chem st.
2) Seizure can be used to hold food for other agencies
until they have tine to take action.
3) Seizure can be used to hold food that has been in a
di saster until it can be sal vaged or destroyed.
The original copy of the seizure should be left with person in
charge of the operation. A yellow copy should be sent to the
of fice and a copy shoul d be kept by the food safety speciali st
for his/her files.
Date: Date the seizure was made.
| ssued to: Person in charge of operation
Firm Nanme of establishnent.

Addr ess: Address of establishnent.
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Product: Nanme of the product seized. The code shoul d be
recorded here, if the product is in package form
Anmount : Anmount in pounds.

Manuf acturer: Nane of the nmanufacturer.

Addr ess: Address of the manufacturer.

Reason for Sei zure: (Exanple: The corn being ground contai ned

rodent pellets.)
Remarks: The foll ow ng statenent should be typed in this
section if it is not preprinted: TH' 'S PRODUCT | S NOT
TO BE MOVED, SOLD, OR DESTROYED UNTI L RELEASED BY A
REPRESENTATI VE OF THE VDACS FOOD SAFETY PROGRAM
Al so, any sanpl es taken should be typed in this section.

Recei pt Acknow edged By: Persons nane and title should be typed

and the person should sign it.

Food Safety Specialist: The food safety specialist nanme should be

typed and he/she should sign it.

I f the product has to be released, a “Release” formw || be
filled out. This formis identical to the “Seizure” form and
shoul d be filled out using above infornmation. The “Reason”
section should state the reason for the rel ease. (Exanpl e:
Laboratory analysis reveals that the product conplies with the
Virginia Food Laws. This product is released from seizure.)

If the products seized are found to be in violation of the
Virginia Food Laws they need to be destroyed or denatured. In
this case an Inspection Report will be filled out stating that
the products were voluntarily destroyed or denatured. A Notice of
Rel ease need not be filled out as the Inspection Report serves as
a rel ease.

The power to seize food products on our own initiative
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W t hout recourse to the courts is unusual. Few agencies have this
anount of power. Therefore, you should exercise this option
judiciously. Only seize product which you have good

reason to believe is contrary to the law. Be able to support your
reasons with logical facts. Once you have satisfied yourself that
you are justified, proceed.

As a general rule of thunb you nust sanpl e any products
that you seize. Exceptions would be in instances where the damage
to the product is so noticeabl e any reasonabl e person woul d
conclude the product is unfit for food or where |large lots are
i nvol ved and you nust hold the product until you can return to
supervi se sal vage operations such as a disaster. During your
training you will be exposed to situations that will give you a
feel for when to sanple and when not to. If you encounter
situations where you have doubts discuss your options with your
i mredi at e supervi sor.

When you do sanpl e seized products please |list the sanple
nunber(s) in the remarks section of the seizure notice. Also, on
the Coll ection Report type PRODUCT UNDER SEI ZURE in the upper
| eft hand corner and in the remarks section.

When filling out the Inspection Report be sure to put in
data entry section that the product was seized or rel eased and

t he anpunt .
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COMMONWEALTH OF VIRGINIA NOTICE OF SEIZURE

Department of Agriculture and Consumer Services

OFFICE OF FOOD SAFETY
P.O. Box 1163 Date:
RICHMOND, VIRGINIA 23218

| ssued to Title

Firm CEN

Address Virginia

Street Address City 2P

Product

Amount Ibs.

M anufacturer

Address

Reason

NOT TO BE REMOVED, SOLD, OR OTHERWISE DISPOSED OF UNLESS RELEASED
BY AN AUTHORIZED AGENT

Remar ks
Receipt Acknowledged by: Form Delivered By:

Inspector #
Name Title Inspector Name

36



Sgnature Sgnature
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COMMONWEALTH OF VIRGINIA NOTICE OF RELEASE

Department of Agriculture and Consumer Services

OFFICE OF FOOD SAFETY
P.O. Box 1163 Date:
RICHMOND, VIRGINIA 23218

| ssued to Title

Firm CEN

Address Virginia

Street Address City 2P

Product

Amount Ibs.

M anufacturer

Address

Reason

ITEMS LISTED ON THIS FORM ARE RELEASED FROM SEIZURE

Remar ks
Receipt Acknowledged by: Form Delivered By:

Inspector #
Name Title Inspector Name
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Sgnature Sgnature
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Conpl ai nt's

Conmpl ai nts conprise a significant portion of our work and
are probably our |argest source of public contact. Renmenber that
the i npression your create as you handle a conplaint is the
i npression that the citizen concerned will have of the whol e
Department. Conduct yourself in a manner which will reflect well
upon the O fice and the Departnent. Renenber, the tax paying
public can sonetimes be very denmandi ng; display tact and
pati ence.

Ef fective conplaint investigation requires thorough data
gat hering when receiving the conplaint. The conplaint formitself
wi |l guide you in what questions to ask the conpl ai nant. Sever al
sections on the formshould receive special attention.

The conpl ai nant section should contain the conpl ai nants
full name, street address and phone nunmber. This is inportant in
case we need to contact the conplai nant again.

The product section should contain the conplete product
name, container size and a description of the container (i.e.
plastic bottle, bag, etc.) if this helps identify the product.

The manufacturers section should contain a conpl ete nane
and address. This is sonetines the only nmeans we have to contact
t he manuf acturer when a problemis encount ered.

The code on the container or label is extrenely inportant.
I f we can obtain that information then we have a chance of
obt ai ning the exact |ot which may have a problem

The nature of the conplaint section should be filled out in
as nmuch detail as is possible. Ask as nany questions as you feel
necessary to get a good idea of the problem Oten referral back

to this section if sanples need to be taken can help you in
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determ ning the types of analysis to ask for.

The Summary of Investigation Section should be filled out
accurately and in detail. Oten this is the only record of what
you did. If you collect sanples, record that fact, if you seize
product, record that fact. In short, be sure your actions are
conpl etel y docunent ed.

The data entry section needs to be filled.
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VDACS - FOOD INSPECTION RECORD OF COMPLAINT DA

TE
H W
Name of Complainant Address Phone Numbers
Firm Where Product was Purchased Address
Product Date Product Purchased
Container Type (can, package, etc.) Size of Container Container Code
Manufacturer's Name Address

Nature of Complaint: |:| filth(size, shape, color) |:| micro |:| organoleptic |:| unsanitary conditions |:| emp practices |:| other (specify)

lliness / Symptoms (if any) |:| nausea |:|fever |:|vomiting |:| chills |:|abdominal cramps |:| diarrhea |:| burning of mouth/throat/lips
metallic taste in mouth other

Amount of time expiring before onset of symptoms hours minutes
Was food poisoning confirmed by Physician? |:| Yes |:| No If so, how confirmed? I:I Stool Sample |:| Other(Specify)
Physician's Name Address Phone #

Complainant desires reply | | Yes | | No  Call Complainant Regarding Service Sample | | Yes | No By Ref to

“ SUMMARY OF INVESTIGATION DATE

42




INSPECTOR

Additional Pages Attached Yes No #
CFN Address Change CL
Samples New Firm Reg Fu
/SS
Ins Type St Contra A Food Svc Next In
ct g
r
Name Change HD Inspns By
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FDA Conput er Generated Coversheets
COVPLETI ON | NSTRUCTI ONS

1. DATE ASSI GNED

I f blank, enter the date the assignnent was received. the
format for this field is: MMYY; nonth, year

2. PRORITY
I f bl ank, nmake no entry.

3. DATE | NSPECTED

Enter the date the establishnent inspection began. The
format for this field is: MMDD YY: nonth, day, year.
4. CENTRAL FI LE NUMBER

Enter or correct the 7 - digit, district assigned, Central
File Nunber. If this nunber is unknown, |eave the data
field blank. (This CFNis different fromthe CFN that has
been assigned by the Food Safety Program office)

5. JD/ TA

I f bl ank, make no entry
6. COUNTY
I f bl ank, nmake no entry

7. PHONE

Enter or correct the Area Code (in parenthesis) followed by
t he tel ephone nunber of the establishnent inspected.

8. ESTABLI SHVENT NANME

Enter or correct the |l egal nane of the establishnent
I nspect ed.
9. STREET ADDRESS

Enter or correct the nunber and street nane of the

establ i shnment i nspected.
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10. ATY

Enter or correct the nane of the city or county within
whi ch the establishnent is |ocated.

11. STATE

Enter or correct the nane of the state within which the
establishment is |located. The 2-character al phabetic
O ficial Postal Service abbreviations should be used.

12. ZIP
Enter or correct the 5 digit ZI P Code within which the
est abli shnment is | ocat ed.

13. DI STRI CT
Enter or correct 2 which is the Baltinore Health District
nunber that we are in.

14. RELATED FI RVS

Enter the name of the parent firmif it is different from
that of the establishnent inspected. Enter any business
nanes under which the establishnent operates, or other
firms in the sane corporate structure. If there are no
related firms, enter "NONE".

15. ESTABLI SHVENT- TYPES/ | NDUSTRY- CODES ON CEI

Enter or correct all the unique 2-digit "lIndustry Codes"
(industry code is the first 2 characters of the 7 character
"Product Code") applicable to the establishnent at the tine
of the inspection.

16. TOTAL ESTABLI SHVENT Sl ZE

Enter the gross dollar value of the annual production of
all FDA regul ated products nmade or nmani pul ated in the
establishment inspected. If necessary, estimate this

anount .
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17. | NTERSTATE BUSI NESS RECEI VED

If interstate business is received by the establishnent
I nspected. circle "YES". O herwise, circle "NO'.

18. | NTERSTATE BUSI NESS SCLD

Enter the percent of the establishnment's volune of products
entering interstate commerce, directly and indirectly. This
figure should be entered directly to the left of the
preprinted percent synbol (% . If the establishnent
managenent will not provide this, enter the best estimate
avai | abl e.

19. REFUSAL CCDE

Enter the nost appropriate 1-digit Refusal Code from anong

the foll ow ng:

O No Refusa

1 Refusal to Permt Entry

2 Refusal to Allow I nspection EXCEPT by Appoi ntnent or
QG her Condition

3 Refusal to Furnish Qualitative or Quantitative
For mul ae
4 Refusal to Disclose or Permt (Observations of

Manuf act uri ng Procedures
5 Refusal to Pernmt Review of Control Records

20. ESTABLI SHVENT CHANGES

Circle as many of the entries as are applicable to the
establishment inspected. Al entries circled nust be
consistent with the informati on entered el sewhere on the
coversheet. For exanple, if the establishnent's street
address, as enter by the conputer printer was found to be

incorrect, it should have been crossed out, and the correct
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address added; then, the entry "ADDRESS CHANGE" shoul d be

circl ed.

| F THE ESTABLI SHVENT STATUS HAS NOT CHANGED, THE ENTRY " NONE"
MUST BE ClI RCLED

21.

22.

23.

24.

25.

PAC
03S800 - agreenment inspection
03S001 - contract inspection

PROCESS ( PRODUCT) CODE

Enter or correct the first two characters of the Product
Code. These two digits designate the industry inspected.
Where the sane firm does business in nore than one

i ndustry, select the code that best represents the industry
I nspected. Since the date systemw || only accept five
characters for the Process Code, the remaining three digits
nmust be conpleted with a dash (-), as in the follow ng
exanpl es:

Bakery Products 03---

Mul ti pl e Food Warehouse 47---

EST TYPE

Enter the appropriate 1l-character Establishment Type Code
found in the Food Product Code Manual

| NSPECTI ON BASI S

Enter 2 if the inspectionis a routine followup and 1 if
the inspection is a conpliance foll ow up.

PC
Enter the 1-character Position Cassifications of all (up
to three) enployees conducting the inspection.

STATE PERSONNEL ENTER " S"
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26.

27.

28.

29.

30.

31.

32.

NO
Enter the 3-digit, district assigned Enpl oyee Nunber for
each enpl oyee conducting the inspection. Up to 3 Enpl oyee
Nunbers may be entered, and these nust appear directly
bel ow and agree with the

HD
Enter the 1-character Hone District code for each enpl oyee
conducting the inspection. We are in the Baltinore D strict
which is #2.

(PAC/ Process (Product) Code Hours Reporting)

Enter the nunber of hours expended by each enpl oyee during
the inspection. In reporting time, include tinme spent on
travel, time spent for file review, inspectional tinme and
time to wite-up the EIR Report all tinme in excess of one
hour to the nearest half-hour. Use fractions, do not use
decimals. Report all tines |ess than one hour to the
nearest tenth of an hour, for exanple 3/10 or 5/10.
PRODUCT

Enter the nanme of the product(s) inspected during the

i nspecti on.

SAMPLES COLLECTED: SAMPLE #

| f sanples are collected during the course of the
i nspection, enter the nunber of the sanple (fromthe sanple
col l ection report).

SAMPLE COLLECTED: PRODUCT

Enter the nane of the product corresponding to each sanple
nunber entered in Item 30.

483 | SSUED

Circle "YES" if an inspection report was issued and there
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wer e objectionable conditions. Circle "NO' if an inspection
report was issued and there were no objectionable
conditions observed. If an inspection report was not issued
circle "NO'.

33. Food safety specialist’s NAME/ SI GNATURE

Enter the nane of all enployees conducting the inspection.
Al'l enpl oyees nmust sign and enter their assigned nunber

entered in Item 30.
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Est abl i shnment | nspection Report

Est abl i shnent | nspection Reports (EIR s) should be done on
every manufacturing firm This report gives the office inportant
information about the firm its operations and nmanagenent
structure. It also helps other food safety specialists becone
nmore famliar with the firm

To properly conplete an EIR the food safety specialist nust
interview a responsi ble person at the firm and obtain al
essential information. This includes: nane and address of the
firm history of the firm corporate/ establishnment officials;
name and title of person interviewed; class of products or
product line; sanitary conditions; raw materials; storage and
handl i ng practices; equi pment and manufacturing processes.
Label s, coding information, recipes, and flow di agrans shoul d be
i ncluded. The information should be conpiled in narrative form
and submtted to the Regional Manager. This will be tine
consum ng, but tinme well spent. EIR s should be updated as

necessary.
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Est abl i shnent Report

Busi ness: Nane and address

Food safety specialist: Food safety specialist's nane

Date: The date the report is nmade

Hi story of Business: Brief history of the firm

Person Interviewed: Nane and title

Corp./Establishnment Oficials: Nanme, title, and addresses of the

officials.

Cl ass of Products: Types of product, sizes, packaging materials,

and | abel s manufactured/ distributed by the firm Areas of
distribution; direct distribution or through a broker; node of
transportation.

Sanitary Conditions:

1) Bui | di ng and Surroundi ngs: Wiere the firmis |ocated
and the building structure and size. The material of
the floors, walls and ceilings in the production and
storage areas. Any other information on the physica
features, including a floor plan.

2) Toil et and Washing Facilities: \Were the restroons are
| ocated and what is avail able; such as toilets, hand
sinks with proper cleaning and drying material,
showers, |ockers, doors that are self closing. Any
ot her information about restroons.

3) Facilities for Ceaning: W does the cl eaning, when
it is done, where it is done, and how it is done. Wat
types of detergents, sanitizers and controls are used?
Equi pnent sinks: how many and where are they | ocated?
What equi pnent nust be "cleaned in place"? D sposal of
solid and |iquid waste.

4) Enpl oyees: General hygiene, clothing, jewelry, hair
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restraints, etc

5) Rodent and Insect Infestation and Control: Wo does
the pest control, what do they use, how do they use
it, and how often. Does the firm maintain records of
pest control ?

6) Speci al Commrents: Coding information; any other
conments or related information.

Raw Materials: Wat products do they receive, how often, the

supplier, and the node of transportation? Is sanpling of raw
materi al s bei ng done? How often? What anal ysis? Wiere is it run?
Storage and Handling of Raw Materials: How raw materials are

stored and handled in the plant. Any special preparation of raw
materials prior to use. How raw materials are transported inside

the firm

Equi prent _and Manufacturing Process: The type of equi pnent used.
An expl anation of the manufacturing process, including flow
chart, product fornulations, product controls and testing (pH
wat er activity, mcrobiological, taste, visual, etc.).

Food safety specialist's nane

** A floor plan of the firm flow chart and product |abels should
be included. **

O fice Menoranda
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An "Ofice Menorandum form can be used to provide general
information on a firm for reporting tel ephone calls nade using
your tel ephone credit card, and for other m scell aneous purposes.
It may be used to provide additional information or to clarify
the inspection report of a firm It may also be used to provide
information for Consolidated Laboratory personnel when service
sanples are collected. In addition, this formcan be used to
provide information not related to a specific firm

Menos directly related to visiting a firmnust be done on
the I nspection Report.
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Travel Expense Rei nbursenent Voucher

The Travel Expense Rei nbursenent Voucher or "expense
account” is a formused to item ze each food safety specialist's
travel and work rel ated expenditures. The form shoul d be
conpl eted by each food safety specialist as often as needed.
(Those food safety specialists that are driving personal cars
m ght need to submit expense accounts nore often than other food
safety specialists.) The food safety specialist should nmake sure
that the green copy is always the original. The yell ow and orange
copies, along with the green original, should be submtted to the
Regi onal Manager, and the food safety specialist should keep the
pi nk copy for his/her records.

For further instructions on conpleting the "expense account

see your Policies and Procedures Nunber 4.2, Travel.

55



Use O The Canera
The canera is one of the nost useful and inportant pieces

of equi pnent that the food safety specialist has. Coupled with
the macro | ens, the canera, used by a conpetent photographer, can
tell the conplete story of the conditions in an establishnent.
The quality, sequence, and conposition of photographs can nmake or
break a case.

It has been said that one picture is worth a thousand
words. It can |likew se be said that a poor picture can be worse
than no picture at all. It profits an food safety specialist to
becone as famliar with his/her canmera as possible. A food safety
speci al i st should know how to mani pulate all the controls of his
canera and flash unit. He/she should have sone feeling for
exposure, shutter speed, and | ens opening. He/she should have
sone feeling for the limtations of his/her camera, what it can
and cannot do. Once a food safety specialist |earns these things
he/ she shoul d begin to devel op an eye for picture conposition and
sequenci ng shots. Renmenber, not only are you depicting insanitary
conditions but you are telling a story as well. You want the
story to lead the viewer to the conclusion that the conditions
you have encountered are serious, they violate the |law, and they
can or do contam nate the product(s). You want the conditions you
depict to hold the viewers attention. For exanple, suppose you
found grain beetles in the flour dusting hopper of a rol
machine. A sinple picture of the insects would suffice. However,
t hi nk of how nmuch better two shots would be. One photo could show
the roll conveyor in relationship to the other nachines in the
bakery with the flour dusting hopper on top of the nachine and
rolls traveling along the conveyor. The second shot would be a
cl ose-up showi ng the insects in the dusting flour. The concl usion

reached by the average viewer would be that the insects in the
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dusting flour could very easily and nost probably do fall onto
the rolls. This is but one exanple of the inportance of

phot ograph conposition and proper sequencing. There are many
others. As you gain experience in photography you will be able to
recogni ze these opportunities with greater ease. The inportant
thing is to remenber that each inspection constitutes a

phot ographi c story. Wat you need to do is think about the best
way to tell that story and proceed fromthere.

There are a fewitens in the sinple nechanics of taking
phot ographs that need to be nentioned.

First, all photographs should be related to objectionable
conditions of your inspection report. This does not nean each
photo is a different objectionable conditions. You may take
several pictures of the sane condition for clarity or enphasis,
or you may take an area photo before zeroing in on a condition
that was found in the area. What we wish to avoid is having a
photo of an objectionable condition and then not being able to
find the condition on the inspection report.

Second, nmount your phot ographs according to FOM Procedure
017. Be sure that each nounting page has
the date, nanme and address of the firm food safety specialist’s
initials, and description of each photo.

Third, try to have the ID card in each picture. The ID card
is a small approximately 3"x 5" card with the name and address of
the firm the date and the food safety specialist’s initials
printed on it. The purpose of this card is to identify each photo
as to location, date, and photographer. ldentification is useful
in court actions when giving testinony about photos. W realize
that you may not be able to get the ID card into all photos. Wen
you zero in on a snall area with the macro, the ID card may be

too large to include. Don't worry about it. There are exceptions
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to everything. If the magjority of your photos are well-identified
you shoul d have no trouble getting those exceptions introduced.
What you should do is renmenber the IDis inportant and enploy it
wher ever possible. Be sure to nount your ID card and send it with
your photos. Wen using the ID card, try not to contam nate food
contact surfaces with it. In other words, don't pick up the card
froma dirty floor and set it on the bandsaw. Use another 1D card
i f necessary.

Fourth, deliver your photos to a reputable comerci al
devel oper and insist that the devel oper return those photos to
you personally. W have had the experience of soneone other than
the food safety specialist appearing at the devel oper and after
giving the food safety specialist's nane, spirited away the
photos. Be aware that people are capable of practically anything
and act accordingly.

A final word about the camera and accessories. W are
currently issuing a 35 nm Single Lens Reflex Canera. The single
I ens reflex nmeans you view through the sanme |ens that you use to
t ake photograph. This is the best photographic system avail abl e.
The canera is further equipped with an automatic flash unit and
nost have macro | enses. These caneras are relatively sinple to
operate and are capabl e of excellent photographs. Wat they do
demand is that the operators thoroughly famliarize thensel ves
with the controls of the unit and | earn the procedures invol ved
in making the canera do what you want.
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Use O The Bl ackl i ght
Some obj ectionable conditions are not easily seen wth the naked

eye, and may go undetected. The blacklight is a useful tool in

i dentifying such conditions. However, the blacklight is not

infallible. Mich depends on the acquired skill and interpretations

by the user. Many contam nants appear al nost the sanme col or under

t he bl acklight. The food safety specialist nust be able to

differentiate between col ors.

The followng is a partial Iist of conditions which may be
detected with the bl acklight:

1) Eggs that |1 ook and snell normal can still be infested with
pseudononas organi snms. Clusters of pseudononas organi snms
fluoresce a brilliant green and can be instantly detected and
di scar ded.

2) Dried water lines can be detected on | abels and contai ners of
foodstuff which have been imersed in water during fl oods.

3) Yell owi sh to blue-white on mlkstone (dried mlk residue)
| aden equi pnent .

4) Brui ses and rot spots on citrus fruits fluoresce a brilliant
violet that stands out against a darker background of the
heal t hy ski n.

5) In the case of seafood, fresh shrinp fluoresce a purple-blue
whi ch changes to white as spoil age devel ops.

6) Separation of shell fromshrinp and crab neat is easy and far
nore accurate with a blacklight. Shell particles fluoresce
bl ue-white under the |ights, enabling renoval of additional
anount s of exoskel eton, as well as endoskel eton, not normally
vi si bl e.

7) Urine stains show up i mmedi ately, fluorescing blue to
yel | owi sh white.

8) Rodent urine stains on cloth bags and simlar containers show
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9)

10)

11)
12)

13)
14)
15)
16)
17)

18)

19)
20)

up a blue-white color. It may vary depending on the col or of
t he cl ot h.

Dried urine fluoresces bluish to yellowwhite; fresh urine
appears bl ui sh.

Pure cream fluoresces bright yellow Artificial cream appears
white in ordinary light and fluoresces bl uish.

Lard and refined pig fat fluoresce blue or violet.

Grease in cracks and crevices shows up as shades of blue or
viol et.

G ease filnms on cooking utensils fluoresce a greyish color.
Rodent hairs fluoresce a bluish white.

Mercury treated wheat fluoresces a bright orange.

Wal nuts, hazel nuts and al nonds fluoresce purple to lilac when
fresh, changing to yellow or brown w th age.

Fresh dried beans fluoresce a bright green. AOd ones do not
react.

Edi bl e nushroons fluoresce a yellow or grey; poisonous ones,
br own.

Pepper goes froma black fluoresce to a deep brown with age.

A gray hue reaction on washbasi ns indicates grease.
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| nspect or Pl anni ng

Li ke everything else in the Food Safety Program planning and
scheduling of the food safety specialist's work is nore conplicated
t han one woul d suspect. Basically, our primary duty is to inspect
t he food establishments in our territories on a routine basis as
fol | ows:

1) Food processing plants that manufacture nonhazardous foods -
every 6 nonths.

2) Food processing plants that manufacture hazardous foods -
every 6 nonths.

3) Fi sh processors - every 6 nonths.

4) Food st orage war ehouses
a. Mul ti ple foods and produce - every 12 nonths.
b. Shel f stable single commodity (beer, soft drinks, snack

foods, etc.) - every 24 nonths.
5) Food banks and sal vage - every 6 nonths.

6) Super mar ket s and groceries

a. Groceries without food preparation - every 12 nonths.
b. Groceries with food preparation - every 8 nonths.
C. Groceries, including convenience stores with food service

- every 4 nonths.

O course, this basic plan will vary because sone
establishnments that are habitually violative will require nore
attention.

O her factors that nust be worked into overall planning are
i nspections invol ving establishnments under nutual obligation to our
Ofice and the FDA , working with trai nees, seasonal work,

di saster, consuner conplaints, survey sanples, inspection of new
est abl i shnments, vacations and mlitary |eave.

Taki ng these various factors in order, |et us exam ne each

nore cl osely.
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1)

2)

3)

| nspections involving establishnents that are under nutual
obligation to our Ofice and the FDA are scheduled on a

bi nont hl y basi s during workpl anni ng sessions with the FDA
office in Ri chnond. The inspections are schedul ed

approxi mately one nonth in advance and conputer generated
cover sheets are issued to inspectors covering all mnutual
obligation firns to be inspected for the next two nonths.
Joint inspections (inspections to be conducted by both FDA and
our Ofice) are also schedul ed during the nonthly planning
sessions and the agency responsible for taking the | ead on the
i nspection is determned at this tine.

Wrking with trainees in the past has called for inspecting a
wi de variety of establishnments in order to give the trainee
experience and exposure. This policy should still be foll owed.
I f you have FDA firns you would like to have the trainee see
but they are not on your workplan for the tine you have the
trainee call the office prior to the trainee's visit and we
wi Il have the firm(s) schedul ed.

In sonme territories, seasonal work requires a great anmount of
the food safety specialist’s tine, and it takes good

organi zation to give the seasonal operators all of the
attention they need. Sone categories need nore attention than
others due to the nature of the raw product and the processes
i nvol ved; therefore, we spend nore tine inspecting tomato and
fish canneries than we do inspecting apple canneries. If an

I ndustry has a very short season, such as peach canneries, we
should still try to inspect themat |east twi ce during the
season. O her seasonal operators would include certain seafood
processors, honey processors, sweet potato and other fresh
veget abl e canneri es, sorghum nol asses manuf acturers, cider

mlls, maple syrup processors, peanut drying operations, and
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4)

5)

6)

7)

8)

9)

of course, the seasonal field crops that need to be sanpl ed
for harnful residues.

Di sasters shoul d be given precedent over routine work. In sone
i nstances, it is necessary to spend a week or nore working a
di saster but this is unavoi dabl e and shoul d be considered as
an i nportant part of our work.

Consuner conplaints should be foll owed up as quickly as
possible (within 10 working days for a Class Il conplaint and
wWithin 2 days for a Cass | conplaint) by taking a sanple of

t he product involved and maeki ng an inspection of the
responsi bl e establishnment if the conplaint warrants such
action.

Survey sanpl es are requested by the Ofice and should al so be
wor ked into your schedul e as soon as possi bl e.

Sanpl es shoul d be taken every week; so it is wise to plan on
routinely taking sanples during inspections, especially when
violative conditions are in evidence. This type of sanple is
much nore meani ngful than survey type sanples taken for
routi ne checks. Sanples for harnful residues should al so be
wor ked into the routine schedul e.

We shoul d al ways be on the | ookout for new establishnents in
our territories. Wien you see an unfamliar nane on a | ocal
product or a truck delivering froman unfamliar firm be sure
to wite down the nane and address and nake an i nspection when
you can conveniently work it into your plans.

Vacations and mlitary | eaves nust al so be worked into your
overall planning. Certainly, if you have a season which is
especially busy, you should take your vacation during a nore
slack tine, and it would not be wise to place vacation and
mlitary | eave end to end. Advance notice to the Regi onal

Manager of vacation plans or mlitary |eave is necessary.
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The scheduling of inspections, and for the nost part, the way
you work your territory, is left up to the individual food safety
specialist. There is probably no one way of acconplishing this to
everyone's satisfaction, because even short range plans sonetines
have to be reshuffled every few days. Never-the-less, there are
several sinple systens being used by the food safety speciali st
that help to keep your work organized.

1) The first of these is an index card system Cards are nade up
for each of your processing plants, warehouses, and
supermarkets, and these are filed in a card file behind
nont hly gui de tabs. After an inspection has been made, the
date of the inspection is posted on the index card, and the
index card is filed behind the nonthly tab when rei nspection
I's due. At the beginning of the nonth, the food safety
specialist pulls all of the cards earmarked for that nonth and
arranges his/her itinerary with enphasis on groupi ng out - of -
town i nspections. Wien a food safety specialist is unable to
conplete all the inspections he has schedul ed for a given
nont h, he/she should carry these over into the foll ow ng nonth
and give them preference until conpleted.

2) Anot her systemis maintaining an active file of folders that
are due for inspection. This is acconplished by periodic
revi ew of your al phabetic files to pull folders. This should
be done at | east once a nonth to help hold down the size of
the active file. The folders of firnms that require a foll ow up
I nspection are also kept in the active file along with fol ders
for foll owup sanples, consuner conplaints and requests for
i nspections of new firns. The entire active file is reviewed
each week before the itinerary is nade out and folders from
I nspected firnms that do not require followups are filed daily

in the al phabetical file. Sonme food safety specialist mark the
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3)

dates of all inspections on the face of the folder to

facilitate review. W al so suggest that all food safety

speci ali st use their cal endar books when naki ng appoi nt ments

and listing dates for field hearings, court cases, etc.

Qur data processing capabilities, both in conjunction with the

Date Processing Unit (DPU) of FDA and our own Autonmated Data

Processing (ADP) system can be a very useful planning tool

for food safety specialist. Using these systens a food safety

specialist can track all his/her firnms and schedul e them for

proper follow up. Consequently the food safety specialist wll
receive nmonthly printouts of the firnms that need inspection
that nmonth. Using these printouts the food safety speciali st
can schedul e his/her work effectively and efficiently. The ADP
system al so provides us with the necessary summaries for the
annual report. There are nany other things that go into

pl anni ng such as:

1) Utilizing your time to the best advantage.

2) Keepi ng adequate supplies in your car at all tines.

3) Keepi ng your canera, blacklight, typewiter and/or
conmputer, printer, flashlight, caustic kit and autonobile
in good repair. A small thing |ike carrying spare
flashlight bul bs and batteries in your car can save hours

of tinme when there are no stores nearby.
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The Traini ng Program

Qur training programis built around a four to six nonth on-
the-job training period. During this tine, the new enpl oyee works
wi th various food safety specialists and nanagers throughout the
state on a weekly basis. Monthly training schedul es are set up,
indicating the weeks to be worked and the food safety specialists
to be worked with, and are supplied to all parties involved in
advance so that all necessary arrangenents (neeting tine and pl ace,
hot el accommodati ons, etc.) can be nade.

The first stage of the training period is spent |earning, the
paperwork, the policies, and the retail portion of the work. The
new enpl oyee will spend approxinately one or two days in the
Ri chnond office famliarizing hinmself with the various |aws, rules
and regul ations involved in Food Safety Program Departnent and
Section Policies and Procedures, various forns of paperworKk. The
first week the new enployee will begin working with food safety
specialists and observing their day-to-day activities in retail
food establishments. During this tinme, the food safety specialists
wi |l be explaining the various operations, the conditions observed
and how these conditions relate to the Virginia Food Laws. As the
new enpl oyee becones famliar with these activities, she/he well
begin to handl e portions of the inspection and paperwork on her/his
own under supervision of the food safety specialist. At this tine
t he new enpl oyee begins to nove into the second stage of her/his
trai nee period.

During the second stage of training, the new enployee wll be
wor ki ng al ong side and conparing notes with the food safety
speci al i st concerning the observed objectionable conditions. The
new enpl oyee shoul d al so be conposing the ngjority of the paperwork
at this stage with sonme assistance fromthe food safety specialist.
This second stage should be a tine for the "pieces of the puzzle"
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to begin really falling into place as far as inspection, paperwork
and how conditions relate to the Virginia Food Laws.

Some tine between the second and third stage the new enpl oyee
will begin to inspect food manufacturing firns and food warehouses.

The food safety specialist should be very specific as to the

regul ations that are enforced in these types of establishnments. If
possible, try to do only the manufacturing and food warehouses so
that the new enpl oyee does not try to enforce the retai

regul ations in these establishnments.

During the final stage of training, the new enployee will be
handling the inspection of all the different types of
establ i shments and di scussing wi th managenent on her/his own with
little or no assistance fromthe food safety specialist. The food
safety specialist however, wll be observing the actions,

t echni ques and know edge devel oped by the new enpl oyee in order to
determ ne when she/he is ready to be released fromtraining and
able to assune her/his own territory.

At this point intime, the newy trained food safety
specialist will, by no neans be a "polished professional" but
shoul d be able to adequately carry out the duties of a food safety
specialist. The fine points of the job can be |earned only by
gai ni ng experience while working alone and the experience can only
come with tine and patience.

A copy of the New Enpl oyee Eval uation form and instructions

are included on the foll ow ng pages.
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TRAI NER

The food safety specialist should select challenging firms in
the type of establishnents assigned for the training week (retail,
manuf acturing plants or both). The new enployee will have an
eval uation summary of previous training that the food safety
specialist will review at the beginning of the week. After
reviewi ng these sunmaries he/she m ght want to adjust the work
schedul e to cover certain areas that have not been covered or noted
as needi ng wor K.

The food safety specialist should review the observations
wi th the new enpl oyee what regul ation and section is violated and
the law and the section(s). The food safety specialist should al so
go over the different sections of the Field Operations Manual (FOV
wi th the new enpl oyee.

At the end of the week the food safety specialist nust go over
the week’s progress to point out areas that were strong and areas
that need inprovenent. An Evaluation Formw |l be filled out
during this discussion for the new enployee to keep in their
Eval uati on Not ebook. In the summary area indicate one or two
things that followi ng food safety specialist need to work on with
t he new enpl oyee. The sanme evaluation formw ||l be sent to the
of fice except that the narrative sumary part needs to be in nore
det ail .

New Enpl oyee

The new enpl oyee should contact the food safety specialist at
the end of the week before working wth them (before the weekend).
The new enpl oyee shoul d give the food safety specialist their
Eval uati on Not ebook the first day so that he/she can nake

adjustnents to neet your training needs.
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The new enpl oyee shoul d ask for additional copies of paperwork
for their notebook when the observations are unusual, the type of
establishment is different, different sanples are collected, etc.
These will help you while you are | earning. Al so, you can mark on
them the sections of the |Iaws and regul ations corresponding to the

observati on.
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TRAI NER
NEW EMPLOYEE:

DATES:
FI RVS VI SI TED:

EQUI PMENT USED

Conput er and

printer

Caner a

Si eve set

Caustic kit

FORVS USED

I nspection Report
Sanpl e Col | ection
Sei zur e/ Rel ease
*Expense Account
*M | age Report

*Leave Form

EVALUATION FORM

Sanitizer test

strips
Egg Li ght
Bl ack |ight

O her (specify)

FDA 481

FDA 2966( v sheet)
NLEA (v sheet)

Pi cture Munting
Conpl ai nt

Servi ce Sanpl e

* nmust be reviewed by trainer

SAMPLE (1 NDI CATED THE NUMBER COLLECTED)
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Test kit for cl.

residue in wells

Therm /calibrating

O her (specify)




Bact eri ol ogi cal

Filth

St andar ds

Resi due (sch. 1)

Resi due(sch. 11)

Resi due(sch. 111)

I n Line

Did the new enpl oyee prepare & pack the sanples for shipping?

Whi ch courier did you use to ship the sanpl es?

LAWS REVI EVED:

Food Law Egg Law Appl e

REGULATI ONS REVI EWVED AND SECTI ONS:

Ret ai |

I nfant formul a

G ound Beef

Sausage

Carbonated & Still Water Bottling Plants & Bev.

Human Consunpti on

MANUALS AND REFERENCE MATERI ALS USED:

Laws
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wat er (p/a)
wat er (npn)
wat er (net al s/trace organics
wat er (bacteria/bottled water)
m sbr andi ng

aseptic

ot her (specify)

Vi negar Law




I nspect ors manual FDA i nvestigati on manua

Appl e manual Mont hly work pl ans
FDA Product Code Book Mont hly OAl sheet
Anal yti cal Catal og Pestici de sanpling sheet

Fl ELD OPERATI ONS MANUAL PROCEDURES (FOM): LI ST SECTI ONED COVERED

| NSTRUCTOR' S NARRATI VE EVALUATI ON OF TRAI NEE:
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Label i ng Food Products

During each inspection of a food establishnent where food
products are | abel ed and sold in package form the food safety
speci ali st should determ ne the exact ingredients being used in the
fini shed product.

Each | abel should be carefully reviewed to deternmine if the
product is m sbranded. A product shall be deened m sbranded

(83.1-396 of the Virginia Food Laws):

a) If its labeling is false or msleading in any particul ar.
b) If the product is offered for sale under the nanme of another
f ood.
c) If it is an imtation of another food, unless its | abel bears,

in type of uniformsize and prom nence the word "imtation"

and imedi ately thereafter, the nane of the food i mtated.
d) If its container is so nmade, fornmed, or filled as to be

m sl eadi ng.

e) If in package form unless it bears a |abel containing
1. The nane and address of manufacturer, packer, or
di stri butor.

The nane of the article.
An accurate statenent of the quantity of contents in
terms of weight, neasure or nunerical count.

4. In case it is fabricated fromtwo or nore ingredients,
the common or usual nane of each ingredient (except
certain products which have a prescribed standard of
identity).

This covers the basic concepts of food product |abeling. There
are many variations which you will |earn about during the training
program and after. Renmenber, the underlying purpose of our |abeling
programis to prevent the econom c deception of the consumer. Wen

you encounter a problemyou are unsure of, call your supervisor or
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submt a | abel for review
Nutritional labeling is require on nost retail food packages.
Bel ow are |listed categories providing exenptions or special
provisions for nutrition |abeling. A food package | oses those
exenptions, which are asterisked, if a nutrition claimis nade or
nutrition information is provided:

1. Manuf act ured by snal |l busi ness

2. Food served in restaurant, etc. or delivered to hones
ready for immedi ate consunption.

3. Del i cat essen-type food, bakery product and confections
that are sold directly to consunmer fromthe |ocation were
they are prepared.

4. Foods that provide no significant nutrition such as
I nstant coffee (plain, unsweetened) and nost spices.

5. Infant formula and infant and junior foods to 4 years
(rnodi fied | abel provisions for these categories).

6. Di etary supplenents of vitam ns and minerals (exenption
does not apply to dietary supplenents in conventiona
food form.

Medi cal foods.
Bul k foods shipped for further processing or packagi ng
before retail sale.

9. Fresh produce and seafood departnents in grocery stores
(voluntary | abeling program using placards covers these
foods).

10. Sing-ingredient fish or gane neat nmay be | abel ed on basis
of 3 ounce cooked portion (as prepared). Custom
processed fish and gane are exenpt fromnutritiona
| abel i ng

11. Certain egg cartons (nutrition information inside |id or

on insert in carton).
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12.

13.

14.

Packages | abel ed “This unit not |abeled for retail sale”
within multiunit package, and outer w apper bears all
required | abel statenent.

Sel f-service bulk foods- nutrition |abeling by placard,
or on original container displayed clearly in view
Donated food that is given free (not sold) to the

consuner.
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Pr epar ati on For Court

If it is necessary to initiate legal action against a firm
the food safety specialist must be a well prepared w tness. Prior
to the trial date, he/she should be sure that his/her files are up
to date and in chronol ogi cal order according to dates of
i nspection, etc. The food safety specialist should review his/her
files and notes and beconme very famliar with the facts in the
case. The food safety specialist's file and other pertinent
i nformation should be available at the trail.

When testifying, the food safety specialist should al ways
direct his/her testinmony to the judge or jurors in case of a jury
trial. It is inportant to renenber that the judge or the jury wll
make the final decision.

The food safety specialist should give clear, distinct,
conci se, and positive answers on the wi tness stand. You should
never be evasive when answering questions. You should answer the
specific question asked by the court and no nore. If you do not
understand a question asked by the court, then you should ask for
t he question to be repeated.

The following listed itens are what one Virginia circuit court

j udge says are inportant in presenting a case:

1. Tell the truth.

2. Have confidence in your case.

3. G ve positive answers.

4. Wtness nust be informed and prepared.

5. Wtness nust listen to the questions.

6. I f you do not know the answer, say "l do not know'

7. Never get angry on the stand.

8. Must be able to prove there has been a viol ation through
facts.

9. | mpression nmade on the witness stand is very inportant.

10. Be neatly dressed.
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11.

Be courteous.
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D saster Procedures

The food safety specialist nust be alert and on the | ookout
for disasters in his/her assigned territory and check all reports
of flooding, fire, wecks, power failure and expl osions that could
i nvol ve food products. News nedia will probably be your best source
of information, but your contacts with |ocal health departnents,
fire departnments, police departnments, and energency services, can
al so be hel pful.

When the food safety specialist |earns of a disaster involving
food products, he/she should get to the |ocation as soon as
possi bl e. The entire sal vage and/ or destruction should be under the
supervi sion of the food safety specialist if at all possible.

It is especially inportant that the food safety speciali st
arrive on the scene before any foodstuffs can be noved or
rel ocated. The food safety specialist should contact the owner or
custodi an of the foodstuff and make a formal seizure of them unless
t he foods can be sanitized, denatured and/or destroyed i mmedi ately.
The sei zure shoul d be made out according to the best estimte
avai l abl e as to the amount of foodstuff involved.

It should be determ ned as to whether any foodstuffs have been
renoved fromthe stricken area, and if so all available information
shoul d be noted for forwarding to the officials in charge of the
area to which the foods were shipped. The probable arrival date
shoul d be included in this information.

The office should be contacted if it appears that additional
food safety specialists will be needed to handl e the situation.

The police authority having jurisdiction should be contacted
for possible guard duty if it is considered necessary.

The proper disposal of unsal vageable material, especially
peri shabl es, should proceed w thout delay. The matter shoul d be

handl ed on consent of the owner. Bacteriol ogical exam nation of
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foodstuffs will not be necessary to prove their contam nation when
t he actual physical facts are sufficient upon which to base
j udgenent .

It is best to secure the inmediate destruction of all products
t hat cannot be safely reconditioned or sal vaged because as tine
passes, owners of damaged stock find excuses to delay. Questionable
attenpts at reconditioning are made, new plans for sal vage are
devi sed and worst of all unscrupul ous sal vage nerchants and
i nsurance adjustors nake contact and attenpt to circunvent the |aw

Products to be destroyed should be taken to the nearest public
dunmp. (If a public dunp is not convenient, private arrangenents nay
have to be nmade.) The food safety specialist should contact the
person in charge of the dunp and ask himher to crush the
foodstuffs so that they cannot be dug up by scavengers. If the
f oods cannot be destroyed by crushing, they may be deeply buri ed.
Burning is very risky and is not recommended. Never use gasoline to
start a fire.

Many products can be rel eased for unsupervi sed sal vage
operations if properly denatured in such a manner that they cannot
be used for human food. Tankage, fish oil, charcoal or m xture of
ot her damaged foodstuffs (such as nolasses into cereal) should be
added in such amobunts that there is no |ikelihood of use of the
denatured food for human consunpti on.

When a product has been properly denatured, it needs no
further supervision. Denaturing should be insisted upon insofar as
practical in order to rel ease personnel from supervisory work of
sal vagi ng undenat ured products.

What mer chandi se shoul d be destroyed? Anything that cannot be
recondi tioned or has no sal vage val ue. Sonme products that cannot
safely be cleaned for human consunption are: |ettuce, cabbage,

celery, coffee, tea, flour, nmeal and other cereals, confectionery,
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nuts, etc.
Sal vage and reconditioning operations should be started as
soon as possible after the disaster in order to mnimze econonic
| oss. They shoul d be perforned at the place where damage occurr ed.
Legally, we are only concerned with human foods, but when such
itens as paper plates, paper cups, and food wapping materials are
found to be contam nated, we should advi se nanagenent of the
potenti al dangers involved. As for foods, let us break them down
into the follow ng categories:
1) Fl ood damaged foods: Al food itens that have been i mersed in

fl ood waters, except undamaged cans with sound doubl e seans or
t he equi val ent, should be either destroyed, denatured, or
reprocessed in such a manner that the product is rendered free
of contam nation. Judgenent nust be exercised, however, and
only products which have been protected from gross
contam nation should be reprocessed. For exanple, peanut oi
whi ch was stored in bulk tins with only a pressure type seal
on the pour spout could be reprocessed. Canned goods with
screw type lids and bottled soft drinks should be destroyed.
It would be possible to conpletely reprocess sone itens with
screw type lids at a cannery, but unless a large |ot was
I nvolved, it would not be economcally feasible. Those itens
above the water |evel, unless they have been spl ashed or
unl ess they are itens which require refrigeration, should be
sati sfactory.

2) Fire damaged foods: Try to ascertain the degree of heat that

was involved and the length of tine that this heat was
sustained. Belowis a list of nelting points of various
substances that should assist you in determ ning the degree of
heat. If the food containers have been scorched or heavily

darmaged in any other way, they should be destroyed. Very often
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cases of food will be packed tightly together, however, and
the cases in the mddle of the stack may be sal vageable. If
there is any question in your mnd, a bacteriological sanple
shoul d be taken and the product should be anal yzed before it
Is released. In a severe fire that involves |oss of electrica
power, usually all frozen food, neat products, dairy products,
and produce have to be destroyed. O course, it is permssible
for a rendering conpany to pick up neats and neat products,

but unless the neats are in advance stages of deconposition,

It would be a good idea to denature themin sone manner

The determ nation of which foods are sal vageabl e and which are
not requires the exercise of judgenent on the part of the food
safety specialist.

Each case is different in as much as each fire is different.
When you arrive on the scene of the fire try to determ ne as nuch
as you can about the nature of the fire and the extingui shnent
practices enployed. The nelting points given in this section can
give you sone idea as to the intensity of the heat. Another
guestion to answer is what burned. Burning plastics, chem cals,
pesticides, etc. give off noxious funmes and woul d make snoke damage
much nore significant than it would be if only ordinary
conmbusti bl es such as wood, cloth and paper fueled the flames. In
assessi ng snoke danmage you would want to determne if the container
of the food product woul d resist the passage of snoke vapors or
would it permt themto contam nate the product. |If you determ ne
that the product packagi ng woul d defeat snoke penetration then your
next question is can the snoke and soot be adequately renoved from
the container. If it can then the product may be sal vageabl e.

Anot her question to answer is what was used to extinguish the
fire? In nost cases it is water. However, the source of the water

is inmportant. In nost cities water supplied to fire hydrants cones
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fromthe city water mains and i s potable. However, in nost rural
fires, the water is supplied fromcreeks, ponds, etc. and nust be
consi dered contam nated. This would affect your judgenent on food
products subject to contact by the water. In instances where

chem cals were used to fight the fire, then of course you should be
wary of any food itens the chem cals contact ed.

As you can see, the evaluation of foods involved in a fire for
salvage is a difficult procedure. There is no set rule of thunb to
go by. Be guided by the question "has the product been
cont am nat ed?" Once you answer this question then you can work down
t hrough the questions "can the product be cl eaned and sal vaged",
"how can the product be cleaned and sal vaged' and "does the firm
have the facilities to do the job". By exploring each of these
questions in detail you should be able to reach a satisfactory
di sposition for products involved in fires.

Melting Points of Various Substances

WAX - 150°F

PLASTI CS - 300°F

LEAD OR SOLDER - 620°F

ALUM NUM - 1214°F

GLASS - 1300 - 1400°F
COPPER - 1943°F

STEEL - 2532°F

HARD STEEL - 2687°F

3) Foods in explosions: Explosions generate a | ot of dust and

pressure. They can al so denolish nechanical refrigeration
equi pnent. Check for danaged contai ners, dust and ot her
foreign matter in any open containers, and nake sure that
refrigeration is adequate.

4) Power Failure: Wien an ice stormor sone other incident causes

| oss of power to an area, all of the food establishnents with
refrigerated or frozen foods should be checked. If dry ice is
used on frozen foods before thaw, and if they keep sufficient
dry ice on the products until power is restored, then they
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5)

shoul d be satisfactory. Once highly perishable frozen foods
such as neats, poultry, seafood, cream filled pastries, etc.
have conpl etely thawed, they should not be refrozen for sale
to consuners; these foods should either be used i medi ately,
destroyed or denatured. O her refrigerated foods should be
mai nt ai ned bel ow 45° F. Be sure to caution dealers using dry
ice that C02 gas will settle and deplete the oxygen in
refrigerated cases and wal k-in freezers.

Train and truck wecks: Check all foods for contai ner danage

whi ch could | ead to possible contam nation. Very often in
wrecks, you will find spilled gasoline, diesel fuel, or

chem cals and contam nated water fromfire fighting equipnent.
If there is any question in your m nd about the safety of the
product, try to have the products destroyed or seize the

products and contact the office.
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| nterstate Movenent of Foods

Usual |y, foods to be sal vaged shoul d be cl eaned and saniti zed
on the prem ses under our supervision, but in some instances we
will allow unsanitized foods to be noved to another |ocation within
the state to be sanitized. Wien this takes place, an accurate count
of the goods involved should be made, the container and/or the
vehi cl e used in shiprment should be seal ed, provisions should be
made for an food safety specialist to witness the clean up or
reprocessi ng operation at the destination, and you shoul d contact
the office prior to shipnent.
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| NTERSTATE SHI PVENT OF DANMAGED FOOD PRODUCTS
On occasion we get requests fromsalvage firns to transport

damaged food products to their salvage facilities out of state. W
do al |l ow such novenent but only under controlled conditions. If you
are approached with such a proposal you should contact the office
and we will determ ne what they want to ship, how they intend to do
it, where it will go and when. Usually we do not allow the shipnent
of obviously unsal vageabl e nerchandi se. Once we determne this
information, we will contact state authorities in the state of
destination and receive assurances fromthemthat they are willing
to receive the nerchandise and that they will have food safety
specialists present to neet the nerchandi se and supervise it
recondi tioni ng.

Finally, before the products are shipped, we obtain an
inventory, seal the truck with nunbered netal box car seals, obtain
the nane of the carrier, the |license nunber of the trailer and

report all this to the out of state authorities.
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Operation O State Owmed Autonobile

| . GENERAL OPERATI ON

A. Assignnment of Autonobile

a.

The autonobile is assigned to you for the purpose of
perform ng your regular duties and speci al
assignnments in your assigned territory and ot her
points in Virginia.

The use of state owned autonobile for purposes other
than those specified above shall be only with the

consent of your imredi ate supervisor.

B. Mai ntenance and Service of Autonobile

a.

Al'l autonobiles shall be serviced at State
Departnment of Transportation shops. This shall

i ncl ude gasoline, oil, lubrication, and washi ng.

Al'l mai ntenance and repair work shall be perforned
at State Departnment of Transportation Shops. This
shall include m nor and major repairs.

In case of energency, when it is inpractical to
reach a State Shop, courtesy cards, which have been

suppl i ed may be used.

C. Monthly M| eage Reports

a.

Al'l operators of State owned autonobiles are
required to submt a mleage report on forns
furnished for this purpose to the Departnment. This
report should be submitted to the office at the end
of each nonth (nust be in Richnond by the 5" day of
the followng nonth). Al bills and statenents
relative to purchases nust be attached to the
report.

Instructions for conpleting mleage reports are
stated on the form A reference copy is provided for
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you.
D. Accidents

a. When an acci dent occurs, the driver of a State owned
aut onobile nmust file a conplete and conprehensive
report which will be reviewed by the Safety
Commttee set up by the Governor of Virginia. If
this Commttee decides that the accident resulted
from speedi ng, careless or reckless driving, or any
other fault of the driver, then the Departnment wll
be held liable for repairs and ot her danages, and
the driver will be subject to penalty.

b. Wen an accident occurs, the operator of a State

vehicle shall pronptly notify a State trooper and

request their cooperation in investigating and
maki ng a report on the cause of the accident. This
of fice shall be notified pronptly when an acci dent
occurs and the operator should fill out the
necessary insurance fornms and nmail such forns to the
of fice i mmedi atel y.

C. Each operator of a State vehicle should thoroughly
acquaint hinmself with instructions pertaining to the
operation of such vehicles and the procedure for
reporting accidents. These instructions are placed
in each vehicle as well as fornms for reporting
acci dents.

d. Safety first - it pays! Make it a point to drive
carefully and observe all traffic | aws.

E. Appearance of State Owmed Autonobile

a. It is essential that we exercise proper care to keep
the autonobile we operate clean and neat at al
times.
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A cl ean autonobile reflects good judgenent and adds
to the confidence other people have in us. W
realize that at tinme weather conditions make it

qui te inpossible to keep your car clean, but there
is need for realization of the inportance of this
matter.
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Ceneral Reference On Food Rel ated Pests

One of the major conponents of our work is the detection of
food related pests in the establishments we inspect. Such findings
are indicative of insanitary conditions and are very inportant in
supporting charges against a violating firm

In order to recogni ze and investigate food pest problens, sone
background i nformation concerning life history, habits and
description of the nore common pests is necessary. The foll ow ng
pages provide such information and are to be used in conjunction
wi th your on the job training.
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